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the temperature is around 70 CF. and the humidity is high. At
this time bacterial activity becomes apparent and the holes or eyes
begin to develop. Ripening may continue for several months,
during which time an experienced cheesemaker can follow the
development of the eyes by tapping the cheese with his finger and
even can judge their size and location by the sound made.

FIG. 60. Lifting Swiss Cheese Curd from the Kettle
Hoop at right is ready to receive the curd. (Courtesy of The Borden Co.)
A well developed cheese has comparatively few eyes, and they
range from about one-half to one and one-half inches in size.
A cheese with many small holes or one with only large holes
near the surface has not undergone proper development. The
Swriss normally export cheese with large eyes to the United States.
Swiss cheeses usually are very large, being made in "wheels"
about six to eight inches thick and up to four feet in diameter,
weighing from sixty to over two hundred pounds.
Trappist Cheese
This cheese originally was made by the Trappist monks in their
monastery at Mariastern, Bosnia. A similar cheese is made by